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MAKING-  AND  STORING-  BTJT2ER 

The  sourness  of  the  cream  used  in  "butter  making  is  one  of  the  main 
factors  that  influence  the  keeping  quality  of  the  "butter.    Butter  made  from  per- 
fectly sweet  pasteurized  cream  keeps  "best.     Temperature  throughout  the  time  the 
"butter  is  "being  made  is  also  important,   so  that  a  thermometer  is  a  necessity. 

The  first  step  in  making  "butter  of  good  keeping  quality,   is  to 
select  fresh  sweet  cream  and  then  pasteurize  it  "by  heating  to  "between  145°  and 
150°  J1,  and  holding  it  at  that  temperature  for  30  minutes.    Tor  pasteurizing,  the 
cream  may  "be  put  into  tall  cans  or  pails  which  are  set  in  a  large  kettle  partly 
filled  with  water.     The  cream  should  "be  stirred  frequently  while  "being  heated. 
It  should  then  he  cooled  as  quickly  as  possible  to  50°  3P.  or  lower,  and  held  at 
that  point  for  at  least  3  hours  "before  heing  churned,   so  as  to  insure  that  the 
"butter  granules  will  he  firm. 

All  utensils  that  are  to  come  in  contact  with  the  cream  or  "butter, 
such  as  the  stirring  rod  or  spoon,  churn,  worker,  paddles,  and  jars,   should  he 
cleaned  with  a  dairy  cleanser  and  rinsed  thoroughly  with  "boiling  water  a  short 
time  "before  they  are  used. 

The  "butter-making  process  is  the  same  for  sweet  or  sour  cream. 
The  churning  temperature  may  he  as  low  as  52°  IF.  or  as  high  as  60°  ~E . 

Before  washing  the  "butter,   the  temperature  of  the  water  should  he 
taken.     It  should  he  ah  out  the  sane  as  that  of  the  cream.     Use  twice  as  much  water 
as  cream  churned.    After  the  "buttermilk  has  drained  off,   one-half  the  wash  water 
is  poured  into  the  churn.     The  cover  of  the  churn  is  then  replaced  and  the  churn 
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given  about  four  rapid  revolutions.    The  water  is  drawn  off  and  the  washing 
repeated. 

After  the  salt  is  added,  the  "butter  should  "be  worked  just  enough 
to  distribute  the  salt  evenly.    Excessive  working  destroys  the  waxlike  texture 
of  the  "butter.     It  also  injures  the  keeping  quality  of  the  "butter. 

Tests  "by  the  U.  S.  Department  of  Agriculture,  Bureau  of  Dairy 
Industry,   showed  that  the  best  way  to  keep  "butter  is  in  rolls  wrapped  in  parchment 
paper  and  submerged  in  strong  "brine,  one  part  salt  to  three  parts  water.  The 
crocks  of  "butter  should  "be  kept  in  the  coolest  place  available,  and  one  should  he 
careful  to  see  that  it  is  not  placed  where  it  may  absorb  the  flavors  of  other 
materials. 

#  #  #  # 


73-39 


